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TARTE A L’OIGNON 
ALSACIENNE 
Alsatian Onion Tart 
(Serves 6-8) 

Line a 9-inch pie plate with 
prepared pie crust mix. Saute 2 
cups thinly sliced onions in 2 
heaping tablespoons butter until 
soft and golden but not browned. 
Beat 3 eggs and add to them 1 
cup light cream; salt and pepper 
to taste. Combine egg mixture and 
onions and pour into unbaked pie 
shell. Sprinkle top with 2 slices of 
bacon cut into tiny squares. Bake 
in 400 F. oven for % hour and 
serve at once. 


